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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


SUBJECT:     "Low-Cost  Fr^ait  Desserts  for  TJinter."     Information  from  the  Biirea,u 
of  Home  Eccnom.ics,  U.S.D.A. 

— 00  lOoo — 

Of  all  'the  problems  of  the  family  menii-raalcer  or  raeal-pls-nner ,  the  dessert 
problem  seems  to  take  the  most  time. 

"iMOvv  let's  see.    What  shall  I  fix  for  dessert  today?"    Doesn't  that 
sound  familiar?     Then  follo\¥s  a,  hunt  through  the  cookoooks  for  something  new 
and  different  in  the  dessert  line,  something  tlia-t  the  family  v/ill  enjoy,  some- 
thing easy  to  make  yet  lov/  in  cost.     In  summer,  with  all  the  fresh  fruits 
available,  the  dessert  prohlem  isn't  so  ^^'^zzling.    But  in  winter  it's  a  little 
more  difficult. 

The  French  are  gr=at  telievors  in  fr'iit  for  dessert  at  any  time  of  year. 
Certainly  fruit  maices  the  m.ost  welcome  finish  for  a  hearty  meal,  winter  or 
sumjTier,     If  you  "buy  v/isely  and  have  a  good  supply  of  fruit — dessert  recipes  on 
hand  to  choose  from,  the  dessert  prohlem  needn't  ever  he  a  "bughear  to  you. 
A  friend  of  mine  tells  me  that  she  keeps  a  list  of  good,  inexpensive,  winter- 
time desserts,  that  her  fam.ily  have  especially  enjoyed,  and  refers  to  this 
list  v/henever  she  sits  dov/n  to  plan  her  menus. 

Well,  let's  go  to  market  this  morning  and  see  what  fruits  are  good 
buys  at  this  time  of  year  for  v/inter  desserts.    Dried  fruits  are  \isua.lly  the 
cheapest  of  all — especia,lly  prunes  and  raisins,  p3aches  and  apricots  and  dried 
apples.    Among  the  fresh  fr^aits,  you  can  usually  count  on  apples  as  lorr  in- 
cest.    Then,   some  canned  fi^aits  v/ill  fit  into  even  a  very  slim  budget.  The 
marketing  experts  tell  me  that  sliced  peaches,  some  cherries,  canned  applesauce 
and  crushed  or  diced  pinea.pple  i.isually  are  aji.ong  the  "best  hu.ys  in  canned  fr^jits. 

The  specialists  over  at  the  Bureau  of  Home  Sconomics  who  have  oeen 
planning  low-cost  food  hudgets,  have  worked  out  the  necess-ary  am.ount  of  fruit 
a  family  of  five  needs  each  week.    3ven  v/hen  the  fpinily's  expenses  have  to 
he  cut  right  dov/n  to  the  minimroir.,   some  fruit  is  essential  for  health.     So  the 
specialists  allov/  one  and  a  half  pounds  of  dried  fruit  and  atout  three  and  a 
ha.lf  pounds,  of  other  inexpensive  fruit,  fresh  or  canned,  for  five  people  each 
week.    You'd  be  surprised  a.t  the  many  excellent  desserts  you  can  get  out  of 
this  allov/ance  of  cheap  fruit. 

Suppose  now  that  your  v/eekl;/  supply  of  dried  fruits  includes  prunes. 
Properly  cooked,  pranes  mnke  a  large  num.Der  of  excellent  desserts.     The  hest 
huy  in  pmnes — that  is,  the  most  prune  meat  for  the  money — is  usually  the 
smaller  frait,  thrt  come  about  seventy  prun-.-^s  to  the  pound.    As  a  rale  this 
size  costs  less  per  po'ond  than  the  larg.-:r  ones.     So,  half  a  pound  of  this 
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size,  r/ill  give  about  thirty  or  fortv  pr-onos,  and  that  will  allov;  six  or  eight 
prunes  for  each  memher  of  the  faraily.     TJlien  3/ou  nake  -olain  stev/ed  prunes, 
remeraher  to  v^ash  then  first,  then  soe^:  them  in  the  \7ater  vou  will  later  use 
for  cooking  thc-m.     Sirarg-r^r  them  until  just  tender.    Haver  boil  thern  hard.  And 
add  only  enough  sv/eetening  to  give  good  flavor,  not  enough  to  rna.ke  them  over- 
sweet.     For  a  change  from  plain  stev/^d  pranes,   spiced  pranes  are  good.  Cook 
prunes  for  about  fifteen  minutes  v/ith  sugar  to  taste  and  with  a  mixture  of 
whole  cloves,  a.llspice  and  stick  cinna^ron,   tied  up  in  a  little  cheesecloth  hag. 
Then  add  a  little  vinegar  for  tartness  and  cook  about  ten  ninu-tes  longer,  until 
the  sii^-ip  is  fairly  thick.    Remove  the  bag  of  STjices  before  serving.  Stewed 
prunes,  cut  in  small  pieces,  and  molded  in  a  lemon  gelatin  mixture  are  easy  to 
make,  very  good,  and  very  tempting  looking*     If  you  have  eggs,  you  can  raol-ie 
prune  whip  and  pr-une  souffle.     Then,  prane  tarts,  pie  and  turnovers  are  still 
other  selectiojis. 

Sometimes  for  variety  you  can  use  a,  combination  of  dried  fruits.  Prijjies 
and  apricots  cooked  slo\7ly  together  in  a  covered  dish  in  the  oven  makes  a  fine 
winter  dessert,  good  hot  or  cola,    Pmnes  and  apricots  also  make  a  good  filling 
for  pie.     Dried  peaches  and  raisins  or  dried  peaches  and  dried  apples  are  other 
good  combina-tions . 

Dried  peaches  a^re  cheaper  than  canned  peaches  and  you  can  use  them  in 
m.uch  the  saaiie  v/ay.     They  m-alre  delicious  peach  tapioca,  peach  pie  or  cobbler. 
\7hen  stewed  they  m.ake  a.  delicious  peach  sa.uce  to  serve  vdth  meo,t  or  v;ith  calce. 
Most  dried  fruits  are  a  good  source  of  mineraJs,  you  kn.ov/.    And  dried  peaches 
are  a  souirce  of  iron  as  well  p,s  of  vitamin  A.     Raisins  are  another  cheap  dried 
fruit  that  go  a,  long  ivay  in  dessert-m.alcing.     Raisin  cookies  and  cakes,  raisin 
suet  pudding  or  rice  pudding,  raisin  sauce  and  even  jellied  raisins,  made  like 
jellied  prones,  are  all  delicious  lo".7-cost  dessert  possibilities. 

As  for  the  canned  fruit  on  the  lov;-cost  budget,  you'll  find  that  ca.nned 
sliced  pea.ches  cost  less  than  canned  half  pe.aches  and  tha.t  generally'  crushed 
or  diced  piiieapple  or  broken  slices  of  2:ineari;ple  cost  less  thaxi  the  large  perfect 
slices.    A  sm.all  can  of  pineapple  will  nai-:e  a  good  pinea.jple  upside  down  caJce, 
enough  for  Sunday  dessert  for  a  family  of  five.    A  small  can  of  crushed  pine- 
a'pple  will  be  enough  for  sauce  over  ca]':e  or  over  cornstarch  pudding. 

Time  to  sit  down  and  plan  o^xr  econom.y  dinner.     Let's  ha.ve  corned  beef  a,nd 
chile  sauce;  ScaJloped  or  cream.ed  potatoes;   Salad  of  Chinese  cabba^ge —  sliced 
thin  and  served  'jith  French  dressing.     For  dessert,   let's  ha.ve  apples  baked 
with  honey  or  ma.ple  sin;.p  and  stuffed  r/ith  raisins. 


Tomorrow:     "Questions  &  Answers." 


